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FRUIT  PRODUCTS  ORDER,  1955  (AS  AMENDED  UP  TO  18-2-58) 

New  Delhi,  the  3rd  May  1955. 

S.R.O.  1052— In  exercise  of  the  powers  conferred  by  Section  3  of  the  Essential 
Commodities  Act,  1955  (10  of  1955),  the  Central  Government  hereby  makes  the 

following  Order,  namely:  — 

1.  (1)  This  Order  may  be  called  the  Fruit  Products  Order,  1955. 

(2)  It  extends  to  the  whole  of  India  except  the  State  of  Jammu  and  Kashmir. 

2.  In  this  Order,  unless  the  context  otherwise  requires, — 

(a)  ‘‘the  Act”  means  the  Essential  Commodities  Act,  1955  (TO  of  1955): 

(b)  “Committee”  means  the  Qentral  Fruit  Products  Advisory  Committee 
constituted  by  the  Central  Government  under  Clause  3; 

(c)  “Form”  means  a  Form  set  forth  in  the  First  Schedule; 

(d)  “Fruit  product”  means  any  of  the  following  article,  namely: — 

(i)  synthetic  beverages, syrups  and  sharbats; 

(ii)  vinegar,  whether  brewed  or  synthetic  ; 

(iii)  pickles; 

(iv)  dehydrated  fruits  and  vegetables; 

(v)  squashes,  crushes,  cordials  barley  water,  barreled  juice  and  ready-to-serve 

beverages  or  any  other  beverages  containing  fruit  juices  or  fruit  pulp; 

(vi)  jams,  jellies  and  marmalades; 

(vii)  tomato  products,  ketchup  and  sauces; 

(viii)  preserves,  candied  and  crystallized  fruits  and  peels. 

(ix)  chutneys; 

(x)  canned  and  bottled  fruits,  juices  and  pulps; 

(xi)  canned  and  bottled  vegetables; 

(xii)  frozen  fruits  and  vegetables; 

(xiii)  aerated  waters  containing  fruit  juices  or  pulp; 

(xiv)  any  other  unspecified  items  relating  to  fruits  or  vegetables; 


(e)  “Licensee”  means  a  manufacturer  to  whom  a  licence  is  granted  under  this 


under  thil  Order?”  me£mS  the  number  of  a  licenca  granted  to  a  manufac- 


(i)  “Schedule”  means  a  Schedule  annexed  to  this  Order- 
m  _  .  . 
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whoitsharudbetthe  ChSan^TtS*"6'  W>iCh  sha11  consist  of  the  Sensing  Offlc 
ue  me  unairman  of  the  committee  and  the  following  members  namely 


Members 


^  centrafrS\vesternle  t0  b,?  ele^ed  by  the  licensees  in  the  northei 

ner  as  the  I  nm”  and  S0lithern  zones>  respectively  in  such  ma 

r  as  the  Licensing  Officer  may,  from  time  to  time,  by  order  direct; 


<b)  t<Mhnicaf°S«SfiSf?Jing’  -?uthe  °Pjnion  of  the  Licensing  Officer,  suitatl 
tn  hP  r^'lth  re£ard  to  the  manufacture  of  fruit  produr 

to  be  nominated  by  the  Licensing  Officer  ; 


(C)  anv  Shp^nffippr  Ft°0?,  Technological  Research  Institute.  Mysore 
any  other  officer  of  the  Institute  nominated  by  him  in  this  behalf  ; 


(d)  nfhprAgmCUltural-  Commissioner  of  the  Government  of  India,  or  ai 
other  officer  nominated  by  him  in  this  behalf  ; 


(e)  Te<2?mcal  Adviser  in  the  Ministry  of  Food  and  Agriculture  or  ai 
other  officer  nominated  by  him  in  this  behalf;  and 


(ee)  two  persons  representing  fruit  and  vegetable  growers  in  India  to 
nominated  by  the  Licensing  Officer; 


Member  Secretary 

(f)  thf  Senior  Marketing  Development  Officer  (Fruit  Products)  in  the  Directora 
of  Marketing  and  Inspection. 

(2)  A  member  of  the  Committee  shall  hold  office  for  the  period  for  which  tt 
Committee  has  been  constituted: 

Provided  that  a  member  may  resign  his  office  by  notice  in  writing  given  to  tl 
Licensing  Officer. 


(3)  If  a  vacancy  occurs  by  death,  resignation,  efflux  of  time  or  otherwise 
the  office  of  any  elected  or  nominated  members  of  the  Committee,  the  vacancy  : 
caused  shall  be  filled  by  election  or  nomination  by  the  body  or  authority  whic 
elected  or  nominated  him,  as  the  case  may  be  under  sub-clause  (1),  and  an 
person  appointed  to  fill  a  casual  vacancy  shall  hold  office  so  long  only  as  tl 
member  in  whose  place  he  is  elected  or  nominated,  would  have  held  office. 

(4)  The  quorum  of  the  Committee  shall  be  five  but  subject  thereto,  the  Cor 
mittee  may  act  notwithstanding  any  vacancy  in  its  number. 

(5)  The  Committee  may  regulate  its  proceedings  in  such  manner  as  it  thinks  1 
but  on  any  matter  on  which  the  votes  of  the  Committee  are  equally  divided  tl 
Chairman  or  the  person  presiding  at  the  Committee  shall  have  a  second  or  castin 
vote. 


(6)  The  functions  of  the  Committee  shall  be  to  advise  the  Directorate 
Marketing  and  Inspection  in  the  Ministry  of  Food  and  Agriculture  on  any  matt! 
appertaining  to  fruit  preservation  industry. 

(7)  The  Central  Government  may.  at  any  time,  if  it  so  deems  expedient  in  tl 
public  interest,  by  order,  dissolve  the  Committee  and  thereupon  the  Committc 
shall  stand  dissolved  and  all  persons  elected  or  nominated  to  the  Committee  sha 
cease  to  be  members  thereof  with  effect  from  the  date  of  the  order. 

Provided  that  the  Central  Government  shall  take  steps  to  reconstitute  tl 
Committee  as  soon  as  possible  in  the  manner  provided  in  sub-clause  (1). 


4.  No  person  shall  carry  on  the  business  of  a  manufacturer  except  under  ai 
in  accordance  with  the  terms  of  an  effective  licence  granted  to  him  under  th 
Order  in  Form  ‘B’. 

5.  (1)  Every  application  for  the  grant  of  a  licence  under  clause  4  shall  be  mat. 
in  duplicate  to  the  Licensing  Officer  in  Form  ‘A’  and  shall  be  accompanied  by  a  fi 
of  such  amount  as  is  appropriate  to  each  of  the  class  of  licence  for  which  suo 
application  is  made  under  the  provision  of  sub-clause  (2). 
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(2)  The  following  fees  being  appropriate  fees  shall  be  payable  for  one  form  or 
part  thereof  under  sub-clause  (1).  namely: 

(a)  in  the  case  of  a  manufacturer  using  no  power  or  using  up  to  one  Horse 
'  Power,  Rs.  25  for  all  types  of  fruit  products  ; 

(b)  in  the  case  of  a  manufacturer  using  more  than  one  Horse  Power  but  up  to 
ten  Horse  Power,  Rs.  100  for  all  types  of  products  ; 

(c)  in  the  case  of  a  manufacturer  using  more  than  ten  Horse  Power — 

(i)  Rs.  40  for  synthetic  beverages,  syrups  and  sharbats  ; 

(ii)  Rs.  40  for  vinegar,  whether  brewed  or  synthetic  ; 

(iii)  Rs.  40  for  pickles  ; 

(iv)  Rs.  40  for  dehydrated  fruits  and  vegetables  ; 

(v)  Rs.  80  for  squashes,  crushes,  cordials,  barley  water,  barreled  juice  and 
ready  to  serve  beverages  or  any  other  beverages  containing  fruit  juices  or 
fruit  pulps  ; 

(vi)  Rs.  80  for  jams,  jellies  and  marmalades  ; 

(vii)  Rs.  80  for  tomato  ketchup,  tomato  sauce  and  any  other  sauce  ; 

(viii)  Rs.  160  for  preserves,  candied  and  crystallised  fruits  and  peels  ; 

(ix)  Rs.  200  for  chutneys  ; 

(x)  Rs.  250  for  canned  and  bottled  fruits,  juices  and  pulps,  including  tomato 
juice  ; 

(xi)  Rs.  250  for  canned  and  bottled  vegetables  ; 

(xii)  Rs.  250  for  frozen  fruits  and  vegetables  ; 

(xiii)  Rs.  250  for  aerated  waters  containing  fruit  juices  or  pulps  ; 

(xiv)  Rs.  250  for  any  other  unspecified  items  relating  to  fruits  and  vegetables  ; 

(3)  Any  fee  paid  by  any  applicant  for  a  licence  under  this  clause  shall  not  be 
refundable. 


(4)  The  Licensing  Officer  may,  by  order  for  reasons  to  be  recorded  in  writing, 
re  Lise  to  grant  a  licence  to  any  applicant  and  shall  furnish  him  as  soon  as  possible 
with  a  copy  of  the  order  so  passed. 

to  chow  V'ii^oCanHCtIf+ing  °ffice^.may-  after  giving  the  manufacturer  an  opportunity 
to  show  cause  and  after  giving  him  three  months’  notice,  cancel  any  licence  granted 

V?8  °rder.for  an/  breach  of  the  terms  of  the  licence  or  f Sr  aSy  Son- 
ravtntion  of  the  provisions  of  this  Order  or  for  any  failure  to  comply  with  anv 

order,  direction  or  requisition  made  under  this  Order.  comply  with  any 

orde£2LJsed  hvTh??^!!,  ,may  aPPeal  to  the  Central  Government  against  any 
within  a  period^of  thirt^davs6 after^h^  ^celling  the  licence 

and  the  decision  of  the  Central ^G^rnment  shaU  be 'finaf*  7  S"Ch  ma™farturer 

sanitary  VrequtremerftstUand  Sth^‘  appropriaterestand^ard°o?CQualitv0na°Idn’^  With,the 

5S  Z  Z  specified  ^ 

of  quality  and  composition  laid  down  in  this 

la  be  1 1  i  n  g1  o  fE  con  u  ine  rsU  oT  'frifi  t  products"  comnlv  t?,i  H*i?  Packin«’  marking  and 
that  is  to  say —  P  ctucts’  comply  with  the  following  requirements, 

<a>  fate?  as°  may1,6  from  "ta?  Eacked  sha11  b=ar  such 

and  different  labels  may  be  Approved  fi£°Sfr  by  licensing  Officer 

a  manufacturer  in  packing  suchP  container  chmrent  fruit,  Products  and 
for  the  time  being  approved  by  the  Licensing  OfficerT  3  Which  is 

(  }  edHthata  it°ca£not  ^^oSened^wSthouTdStro  P-rod^ts’rit  shad  be  so  seal- 

the  ft  ‘r  ‘irb^d^d3^ 

shai.  a, so  he  exhibit  STStf 
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(C)  dJ?  tLti^barrel  or,other  container  is  used  in  packing  any  fruit  pro- 

+unUI^5er1  °*  ,the  manufacturer  shall  either  be  exhibited 
thereon-  ^  °n  S1<^e  °*  suc^  tin  or  be  embossed  prominently 


^  ®J^h  container;  which  any  fruit  product  is  packed  shall  specify  a 
code  number  indicating  the  lot  or  the  date  of  manufacture  of  such 
fruit  product  ; 

(e)  the  labels  should  not  contain  any  statement,  claim,  design  or  device- 
which  is  false  or  misleading  in  any  particular  concerning  the  fruit 
products  contained  in  the  package  or  concerning  the  quantity  or  the- 
nutritive  value  or  in  relation  to  the  place  of  origin  of  the  said  fruit 
products. 


(2)  Vvithout  prejudice  to  the  generality  of  the  provision  contained  in  sub- 
clause  (1),  the  Licensing  Officer  may,  by  order  published  in  the  Official  Gazette, 
specify  the  requirements  in  regard  to  the  packing,  marking  and  labelling  of  con¬ 
tainers  of  fruit  products  of  any  specified  type  or  description,  whether  such  fruit 
products  are  manufactured  in  India  or  not  and  every  manufacturer  or  any  person 
for  the  time  being  acting  on  his  behalf  shall  be  bound  to  comply  with  the  provi¬ 
sion  of  such  order. 


9.  Every  manufacturer  shall,  as  soon  as  possible  after  the  end  of  every  term 
or  on  or  before  such  date  as  the  Licensing  Officer  may  in  any  case,  by  order, 
specify  in  this  behalf,  submit  to  the  Licensing  Officer  a  return  in  duplicate  in 
respect  of  each  class  of  fruit  products  manufactured  by  him  during  that  term. 

10.  No  person  shall  sell,  or  expose  for  sale,  or  despatch  or  deliver  to  any  agent 
or  broker  for  the  purpose  of  sale,  any  fruit  products  which  do  not  conform  to  the- 
standards  of  quality  and  composition  specified  in  the  Second  Schedule  or  which  are 
not  packed,  marked,  *and  labelled  in  the  manner  laid  down  in  this  Order. 

Provided  that  nothing  in  this  clause  shall  apply  to  any  fruit  products  imported 
into  India,  except  when  such  fruit  products  are  repacked  by  any  licensee  for  retail 
sale;  but  notwithstanding  anything  in  the  foregoing  provision,  no  fruit  products 
imported  into  India  may  be  sold  in  the  original  containers  unless  the  name  of  the 
country  of  manufacture  of  such  fruit  products  is  mentioned  and  unless  the  said 
fruit  products  conform  either  to  the  standards  of  quality  laid  down  in  the  Second 
Schedule  or  to  the  specification  of  the  country  of  their  origin,  as  may  be  deter¬ 
mined  by  the  Licensing  Officer. 


11.  (1)  Any  beverage  which  does  not  contain  at  least  twenty  five  per  centum  of 
fruit  juice  in  its  composition  shall  not  be  described  as  a  fruit  syrup,  fruit  juice, 
squash  or  cordial  or  crush  and  shall  be  described  as  a  synthetic  syrup. 

(2)  Every  synthetic  syrup  shall  be  clearly  and  conspicuously  marked  on  the 
label  as  a  ‘SYNTHETIC’  product,  and  no  container  containing  such  product  shall 
have  a  label,  whether  attached  thereto  or  printed  on  the  wrapper  of  such  con¬ 
tainer  or,  otherwise,  which  may  lead  the  consumer  into  believing  that  it  is  a  fruit 
product.  Neither  the  word  “FRUIT”  shall  be  used  in  describing  such  a  product, 
nor  shall  it  be  sold  under  the  cover  of  a  label,  which  carries  the  picture  of  any 
fruit.  Aerated  water  containing  no  fruit  juice  or  pulp  shall  not  have  a  label 
which  leads  the  consumer  into  believing  that  it  is  a  fruit  product. 


12  Every  manufacturer  to  whom  any  direction  or  order  is  issued  in  pursuance- 
of  any  provision  of  this  Order  shall  be  bound  to  comply  with  such  direction  or 
order  and  any  failure  on  the  part  of  the  manufacturer  to  comply  with  such  direc¬ 
tion  or  order  shall  be  deemed  to  be  a  contravention  of  the  provision  of  this  Order. 


13  The  Licensing  Officer  or  any  officer  authorised  by  him  in  this  behalf  may 
with  a  view  to  securing  a  compliance  with  this  Order — 

Ca)  require  any  person  to  give  any  information  in  his  possession  with  respect 
to  the  manufacture  and  disposal  of  any  fruit  products  manufactured  by  him; 


(b)  enter  upon  and  inspect,  the  premises  of  any  licensee  or  manufacturer  at 
any  time  during  the  business  hours  with  a  view  to  satisfying  himself  that  the- 
requirements  of  this  Order  are  being  complied  with,  and 

n\  on  giving  a  proper  receipt,  seize  or  detain  any  fruit  products  manufactured, 
marked  packed  or  labelled  otherwise  than  in  accordance  with  the  provi¬ 
sions  of  this  Order  or  suspected  to  be  manufactured,  marked,  packed  or 
labelled  in  contravention  of  the  provisions  of  this  Order, 
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(ii)  seize  or  detain,  on  giving ^ evPa”tPeevi^ret,<»nnectedtewfth,  manutaSure 
S'SStt  products  i°nthrersp^7fnwhSh  he  has  reason  to  believe  that 
a  contravention  of  the  Order  has  taken  place,  . 

(hi)  dispose  of  all  fruit  products  or  raw  materials  so  seized  or  detained  in 
such  manner  as  he  deems  fit, 

(c)  Not  more  than  twice  during  one  tem  inspect  any  books  or ^other  documents 
of  a  licensee  relating  to  the  manufacture  and  disposal  of  fruit  products, 

ssS  3B  s 

purpose  by  the  Licensing  Officer  ; 

Pnllpnt  from  the  licensee  or  manufacturer,  free  of  charge,  on  giving  a 
nroner' recent  samSes  of  any  fruit  products  or  any  chemical,  dye  or  any.  other 
fngredients  used  in  the  preparation  of  such  fruit  products  from  the  premises  of 
such  licensee  or  manufacturer;  in  respect  of  which  he  has  reason  to  believe  that 
contravention  of  the  Order  has  taken  place; 


(f)  By  an  order  in  writing  prohibit  the  sale  or  manufacture  of  any  fruit  pro¬ 
ducts  'in  respect  of  which  he  has  reason  to  believe  that  a  contravention  of  this 
Order  has  taken  place. 

14  No  person  shall  refuse  to  furnish  any  information  which  he  is  legally  bound 
to  furnish  and  which  may  be  lawfully  demanded  of  him  under  the  provisions  of 
this  Order,  or  cancel,  destroy,  mutilate  or  deface  any  book  or  other  document  with 
a  view  to  evading  the  provisions  of  this  Order. 

15.  No  prosecution  for  contravention  of  any  of  the  provisions  of  this  Order 
shall  be  instituted  without  the  previous  sanction  of  the  Licensing  Officer. 


16.  Nothing  in  this  Order  shall  be  deemed  to  apply: — 

"Xi)  to  any  syrups  which — 

(a)  contain  fruit  juices  for  medicinal  use, 

(b)  are  prepared  in  accordance  with  the  allopathic,  homeopathic,  Ayurvedic, 
Unani  or  any  other  system  of  medicine,  and 

(c)  are  sold  in  bottles  bearing  a  label  containing  the  words  ‘For  medicinal 
use  only’  which  does  not  exhibit  any  picture  of  fruits,  and 

(ii)  To  any  fruit  products  manufactured  by  a  person  in  any  non-municipal 
areas  in  quantities  not  exceeding  two  hundred  pounds  during  a  term. 

(iii)  To  any  fruit  products  produced  by  institutions,  colleges  and  training 
centres  for  demonstration  and  training  purposes  and  not  for  sale  on  commercial 
basis. 


The  First  Schedule 
FORM  ‘A’ 

[ See  clause  5(1)] 

Application  for  licence  under  the  Fruit  Products  Order,  1955. 

1.  Name  and  address  of  the  applicant. 

Address  of  the  factory. 

Description  of  the  fruit  products  which  the  applicant  wishes  to  manufacture. 
.Period  for  which  the  licence  is  required. 

Plan  of  the  factory  and  list  of  equipments. 

^aieVexa??  H^rse3  PowVSsrf6  manutacture  *™it  products.  It  s0, 

7.  Licence  fee  paid  during  the  previous  year. 

o'  ?1U!  °f  ^  products  manufactured  during  the  previous  year. 

ducts  OrdCT,U1955rtake  t0  comply  with  a11  the  Provisions  of  the  Fruit  Pro- 
10.  I/We  have  forwarded  a  sum  of  R*  ,  , 

according  to  the  provisions  ot  Fruit  Products  Ordlr,  1°955  6  “Cence  fee  due 

[Signature(s)  of  the  applicant(s).] 


2. 

3. 

4. 

5. 

6. 
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FORM  ‘B’ 

[See  clause  4] 

Government  of  India 
Ministry  of  Food  and  Agriculture 
Directorate  of  Marketing  and  Inspection. 

Government  of  India 
Emblem 

Licence  under  Fruit  Products  Order,  1955 
LICENCE  NO.  FPO - 

1.  Name  and  address  of  licensee. 

2.  Address  of  authorised  premises  for  manufacture. 

3.  Change  of  premises,  if  any 

This  licence  is  granted  under  and  is  subject  to  the  provisions  of  F.P.O.,  1955 
all  of  which  must  be  complied  with  by  the  licensee. 

Place. 

Date. 

Licensing  Officer, 

Agricultural  Marketing  Adviser  to  the  Govt,  of  India. 
Validation  and  Renewal 


Categories  of  fruit  Rate  of  licence  Licence  Signature  of 
Period  of  validity  products  authorised  fee  per  category  fee  paid  Licensing 

to  manufacture.  Officer. 


The  Second  Schedule 
[See  clauses  7  and  10] 
PART  IA 


Sanitary  requirements  of  a  factory  manufacturing  fruit  products. 


The  place  where  any  fruit  products  are  manufactured,  (hereinafter  referred  to 
as  the  factory),  shall  comply  with  the  following  requirements  and  in  the  opinion 
cf  the  Licensing  Officer  shall  be  fit  for  manufacturing  the  item  or  items  for  which 
the  licence  is  granted  to  the  manufacturer. 

1.  The  premises  shall  be  clean,  adequately  lighted  and  ventilated  and  shall 
be  cleaned,  if  required,  by  lime-washing  or  colour  washing  or  painting  or  disinfect¬ 
ing  or  deodourising. 


9  Windows,  doors  and  other  openings  suited  to  screening  shall  be  fly-proof.  The 
doors' should  have  springs  so  that  they  may  close  automatically.  The  ceiling  or 
roof  shall  be  of  permanent  nature.  The  floor  should  be  cemented,  tiled  or  laid  in 

stone. 

3  The  nremises  may  be  used  to  manufacture  any  product  not  repugnant  to  the 
manufacture  of  food  and  other  allied  products  like  Gulkand.  Ark,  herbacious  pro¬ 
ducts,  the  like. 

4.  The  premises  shall  be  located  in  a  sanitary  place  and  free  from  filthy  sur¬ 
roundings. 

5.  All  yards,  outhouses,  stores  and  all  approaches  of  the  premises  shall  be  kept 
clean  and  sanitary. 

fi  The  authorised  premises  shall  be  so  constructed  or  maintained  as  to  permit 
.  ^rnHimtinn  and  all  operations,  in  connection  with  preparing  or  packing 

Sf  product  shall  be  carried  out  carefully  under  strict  sanitary  conditions  laid  down 
th^  Factories  Act,  1934,  as  amended  and  modified  from  time  to  time. 
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7  Equipment  and  machinery  when  employed  shall  be  o£  s^ch  dof  XJntaTners 
will  permit  easy  cleaning.  Adequate  arrangements  for  cleaning  of  containers, 

tables!  working  parts  of  machinery  etc.,  shall  be  provided. 

s  No  vessel  container  or  other  equipment,  the  use  of  which  is  likely  to  cause 
mPt  l^SnrSious  to  health  shall  be  employed  in  the  preparation, 
packing  or  storage  of  fruit,  (Copper  or  brass  vessels  shall  be  always  kept  tinned. 
No  iron  or  galvanised  iron  shall  come  in  contact  witn  fruit  products). 

q  The  water  used  in  the  manufacture  shall  be  potable  and  if  required  by  the 
Licensing  Officer  shall  be  got  examined  chemically  and  bacteriologically  by  any 
recognised  laboratory.  The  manufacturer  will  bear  the  cost  of  such  analysis. 

10.  There  should  be  efficient  drainage  system  and  there  shall  be  adequate  pro¬ 
visions  for  disposal  of  refuse. 

11.  Wherever  five  or  more  employees  of  either  sex  are  employed,  a  sufficient 
number  of  latrines  for  each  sex  as  under  shall  be  provided: — 


Number  of  workers 

5  to  24  . 

25  to  49  . 

50  to  100  . 


Number  of  latrines 

r 

2 

3 


Adequate  facilities  for  cleanliness  shall  be  provided  by  providing  clean  towels, 
soaps,  hand-scrubbing  brushes  and  wash  basins. 

12.  Wherever  cooking  is  done  on  open  fire,  proper  arrangements  will  be  made 
for  outlet  of  smoke  and  soot. 

13.  No  workers  suffering  from  infectious  or  contagious  disease  shall  be  allowed 
to  work  in  the  factory.  Arrangements  shall  be  made  for  examination  of  workers 
and  such  staff  once  a  year  to  check  that  they  are  free  from  any. -infectious,  con¬ 
tagious  or  other  diseases  and  they  will  be  inoculated  and  vaccinated  against  the 
enteric  group  of  diseases  once  a  year  and  against  small-pox  once  in  two  years 
and  certificate  whereof  will  be  kept  for  inspection.  In  case  of  epidemic,  all 
workers  should  be  inoculated. 

14.  The  workers  working  in  processing  and  preparation  shall  be  provided  with 
proper  aprons  and  headwears,  which  shall  be  clean. 

PART  IB 

...  k  All  the  factories  licensed  under  the  Fruit  Products  Order.  1955  will  comply 

*+u  rfqiilire-men*s ,  unc*er  Part  1(A).  The  factories  will  be  further  categorised 
under  the  following  categories: — 

(a)  Cottage  Scale— Maximum  yearly  sales  of  Rs.  10,000. 

(b)  Small  Scale — Maximum  yearly  sales  of  Rs.  1,00,000. 

(c)  Large  Scale — Yearly  sales  over  Rs.  1,00,000. 

facturers1?— f°ll0Wing  minimum  requirements  are  laid  down  for  cottage  scale  manu- 

^  minimum  area  for  manufacturing  premises  shall  be  250  sq.  ft. 
tot  wrmUm  °f  100  gallons  of  potable  water  shall  be  available  per  day 
(C)  SSaS^tKt^  inVOlVed  in  the  manufacture, 

facturers: —  owin§  minimum  requirements  are  laid  down  for  small  scale  manu- 

(a)  Minimum  area  for  manufacturing  premises  shall  be  500  sq.  ft. 

(c)  W  here  ver-U  "process  Tt^sterilizat^6 '  W* be  available  Per  day- 
adequate  arrangements  shall  be  made. 1S  lnvolved  in  the  manufacture, 

facturers:—  owing  minimum  requirements  are  laid  down  for  large-scale  manu- 

(b)  A^  minimum  'of  /oooTallonToT1"^  ^emises  sha11  be  1500  Sq.  ft. 

(O  Adequate  number  of  kettles  exha^sterT^T  be  available  P^  day. 
provided  wherever  required!  exhausters*  sterilizing  equipment  shall  be 

person. anufacture  of  fruit  products  shall  be  supervised  by  a  qualified 


PART  II 

Specifications  for  fruit  juice ,  pulp  concentrate,  squashes,  cordials  crash  fruit  syrups  and  ready  to  serve  fruit  beverages 
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PART  III 

Specifications  for  barley  waters  [lemon,  orange,  grapefruit  etc.) 
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fruit  used  and  be  free  from  burnt  or 
any  other  objectionable  taints  or  fla¬ 
vours.  It  shall  be  of  good  keeping  quality 
and  shall  show  no  sign  of  fermenta¬ 
tion. 


Specifications  for  synthetic  syrups  and  sharbats 
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Specifications  for  jams  and  fruits  cheese. 
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Kind  of  dry  vegetable  shall  be  declared  on  the  label. 
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PART  XX 


1  Fruit  and  vegetable  products  shall  be  packed  in  such  suitable  containers^ 
are  described  below  and  all  containers  shall  be  securely  packed  and  seale  . 

fa)  Canned  fruits  juice  and  vegetables.  Sanitary  top  cans  made  from  suit¬ 
able  kind  of  tin-plate  shall  be  used  for  canning  fruits,  juices  and  vegetables. 

(b)  Bottled  fruits,  juices  and  vegetables,  bottles  and  jars  capable  of  giving 
hermetic  seal  shall  be  used. 


(c) 


(d) 


Juices,  squashes,  crush,  cordials,  syrups,  barley  waters  and  other 
beverages  shall  be  packed  in  clean  bottles  and  securely  sealed,  these 
products  when  frozen  and  sold  in  the  form  of  ice  shall  be^  packed  in 
suitable  cartons.  Juices  or  pulp  may  be  packed  in  wooaen  barrels 
when  sulphited. 

s 

Preserves,  jams,  jellies  and  marmalades — New  cans,  new  cannisters, 
clean  jars,  bottles,  chinaware  jars  or  aluminium  containers  may  be 
used  for  packing  these  products  and  it  shall  be  securely  sealed. 


(e)  Vinegar,  pickles,  ketchup,  sauces  and  chutneys.  Clean  bottles,  jars, 
and  wooden  casks  may  be  used. 


(f)  Candied  fruits  and  peels  and  dried  fruits  and  vegetables.  Paper  bags, 
cardboard  or  wooden  boxes,  new  tins,  bottles,  jars,  aluminium  or  other 
suitable  approved  containers  shall  be  used. 


2.  Following  particulars  shall  be  clearly  marked  on  the  containers  :  — 

(a)  Kind  and  variety  of  fruit. 


(b)  Nature  of  the  product,  viz.,  juice,  squash,  marmalade,  etc. 

(c)  Net  weight  or  volume  of  the  contents  (variation  in  net  content  may 
be  5%  in  case  of  bottled  fruit  products). 

(d)  Name  of  the  manufacturer  and  place  of  manufacture  or  the  brand 
owner’s  name  and  place  of  manufacture. 

(e)  Where  any  permitted  preservative  and/or  colouring  agent  other  than  na¬ 
tural  colour  is  added,  a  statement  to  the  effect  that  it  contains  permitted 
preservative  and/ or  colouring  agent  other  than  natural  colour  ; 


PART  XXI 


Limits  of  heavy  metals  in  fruit  products 
Lead — Not  more  than  5  parts  per  million. 

Copper — Not  more  than  15  parts  per  million. 

Zinc  Not  more  than  19  parts  per  million. 

Tin— Not  more  than  143  parts  per  million. 

Arsenic  and  arsenious  oxide— Not  more  than  143  parts  per  million. 


PART  XXII 

List  of  Permissible  Harmless  Food  Colours 
(1)  Natural  colouring  matter  which  may  be  used:— 


The  following  natural  colouring  principles  whether  isolated  from 
colours  or  produced  synthetically  may  Be  used  in  or  upon  any  article  of  food  - 


(a)  Cochineal  or  Carmine. 

(A)  Carotin  and  Carotenoids. 

( c )  Chlorophyll. 

(d)  Lactoflavin. 

(e)  Caramel. 

(/)  Annatto. 

(g)  Ratanjot. 

(A)  Saffron. 

(i)  Curcumin. 
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(2)  Coal  tar  dyes  which  may  be  used  :  — 

No  coal  tar  dyes  or  a  mixture  thereof  except  following  shall  be  used  in  fruit  pro- 


Colour 

Common  name 

Colour 

index 

Chemical  Class 

t.  Red 

.  Ponceau  4R 

185 

Azo 

Carmoisine 

• 

179 

>> 

Red  6B  . 

• 

57 

>> 

Red  FB 

• 

225 

>> 

Acid  Magenta  II 

% 

692 

Triphenylmethane 

Fast  Red  E 

• 

182 

Azo 

-2.  Yellow  . 

.  Tartrazine 

• 

.  640 

Pyrazolone 

% 

Sunset  Yellow  PCF 

• 

* 

Azo 

3.  Blue 

.f-  Blue  VRS 

. 

.  672 

Triphenylmethane 

Indigo  Carmine 

• 

1 180 

Indigoid 

4.  Black 

.  Brilliant  Black 

• 

.  BN 

Bisazo 

*F.D.  &  C.  Index  No.  6. 

(3)  Dyes  when  used  in  fruit  products  shall  be  pure  and  free  from  all  harmful 
impurities. 

The  maximum  limit  of  any  permitted  coal  tar  colours  or  mixture  of  permitted  coal 
tar  colours  which  may  be  added  to  any  fruit  products  shall  not  exceed  T5  grains 
per  pound  of  the  final  fruit  products  for  consumption. 

part  xxm 

Limits  for  permitted  preservative  in  fruit  products 

Permitted  preservatives  are  :  — 

(a)  Benzoic  acid  including  salts  thereof  ;  and 

(b)  Sulphurous  acid  including  salts  thereof. 

Only  one  of  the  preservatives  will  be  used  in  the  fruit  products  listed  below  : 


Fruit  products 

Preservative 

Parts  par 
Million 

I.  Fruit  and  fruit  pulp  or  juice  (not  dried)  for  conversion 
jam  or  crystallized  glaced  or  cured  fruit  or  other  products. 

into 

(a)  Cherries  ...  » 

.  Sulphur  dioxide 

3,000 

( b )  Strawberries  &  Raspberries  .... 

.  Do. 

2,000 

(«)  Other  fruits 

Do. 

1,000 

2.  Fruit  juice  concentrate  ...••• 

.  Do. 

1,500 

3.  Dried  fruits 

(a)  Apricots,  peaches,  apples,  pears  and  others  . 

Do. 

2,000 

(b)  Raisins  or  sultanas . 

Do. 

750 
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Fruit  products  Preservative  Parts  per 

Million 


4.  Squashes,  crushes,  fruit  syrups,  cordials,  fruit  juices  and  barley 

Sulphurdioxide 

350 

waters. 

or  Benzoic  acid 

600 

5.  Jam,  marmalade,  preserve  and  fruit  jelly  .... 

Sulphurdioxide 
or  Benzoic  acid 

40 

200 

6.  Crystallized  glaced  or  cured  fruit  (including  candied  peel)  . 

Sulphurdioxide 

150 

v  7.  Fruit  and  fruit  pulp  not  otherwise  specified  in  this  schedule 

Do. 

50 

8.  Sweetened  ready-to-serve  beverages  .... 

Do. 

or  Benzoic  acid 

70 

120 

9.  Pickles  and  chutney  made  from  fruit  and  vegetables 

Benzoic  acid 

250 

10.  Tomato  and  other  sauces. 

Do. 

750 

1 1 .  Dehydrated  vegetables 

Sulphurdioxide 

2,000 

12.  Tomato  puree  and  paste  .... 

Benzoic  acid 

250 

13.  Syrups  and  Sharabats 

•  •  •  • 

Sulphurdioxide 
or  Benzoic  acid 

350 

600 

» 


ClPN  S5  3  Agri.  M.  Adv. 


(N.  D. )  58—  1 9- ,  t  -5ft — , ,  500 


(«) 

LIST  OF  PRICED  PUBLICATIONS — Contd. 


I 

2 

3 

*19 

AMA  7.39 

Annual  Report  of  the  Agricultural  Marketing 
Adviser  and  Summarised  Reports  ot  Senior 
Marketing  Officers  in  Provinces  and  certain 
States  for  the  year  ending  31st  December, 

• 

1939  . 

*20 

AMA  11 

Report  on  the  Marketing  of  Grapes  in  India 
and  Burma  ...••• 

*21 

AMA  18 

Report  on  the  Marketing  of  Coffee  in  India 
and  Burma  ...••• 

*22 

AMA  qi 

Report  on  the  Marketing  of  Potatoes  in 
India  and  Burma  .  .  • 

*23 

AMA  22 

Report  on  the  Marketing  of  Milk  in  India 
and  Burma  ...... 

*24 

AMA  25 

Preliminary  Guide  to  Indian  Fish,  Fisheries, 
methods  of  Fishing  and  Curing  . 

25 

AMA  27 

Abridged  edition  of  the  Report  on  the  Marke¬ 
ting  of  Eggs  in  India  and  Burma  in  Urdu  . 

26 

AMA  26 

Abridged  edition  of  the  Report  on  the  Marke¬ 
ting  of  Eggs  in  India  and  Burma  in  Hindi  . 

*27 

AMA  20 

Report  on  the  Marketing  of  Rice  in  India 
and  Burma  ...... 

*28 

AMA  24 

R.eport  on  the  Marketing  of  Groundnuts  in 
India  and  Burma  .  .  .'  . 

*29 

AMA  7.40 

Annual  Report  of  the  Agricultural  Marketing 
Adviser  and  Summarised  Reports  of  Senior 
Marketing  Officers  in  Provinces  and  certain 
States  for  the  year  ending  31st  December, 
1940 . 

30 

AMA  28 

Abridged  edition  of  the  Report  on  the 
Marketing  of  Potatoes  in  India  and  Burma 
in  English  ...... 

31 

AMA  29 

Abridged  edition  of  the  Report  on  the  Marke¬ 
ting  of  Grapes  in  India  and  Burma  in 
English  ....... 

*32 

AMA  30 

Abridged  edition  of  the  Report  on  the 
Marketing  of  Milk  in  India  and  Burma  i.n 

English  ....... 

*33 

AMA  39 

Hand-book  on  the  quality  of  Indian  Wool 

*34 

AMA  38 

Abridged  edition  of  the  Report  on  the 
Marketing  of  Tobacco  in  India  and  Burma 
in  English  .... 

*35 

AMA  31 

Abridged  edition  of  the  Report  on  the 
Marketing  of  Groundnuts  in  India  and 
Burma  in  English 

*36 

AMA  41 

Report  on  the  Marketing  of  Hides  in  India 
and  Burma 

*37 

AMA  35 

Abridged  edition  of  the  Report  on  the 
Marketing  of  Rice  in  India  and  Burma  in 
English  .... 

*38 

AMA  34 

^structions  regarding  the  Grading  and 

Marketing  of  Ghee  in  connection  with 

Agricultural  Produce  Grading  and  Markin'* 
(Ghee)  Rules,  1938  . 

4 

Rs.  i-io-o, 
or  2 s-  6d- 

Rs.  1-4-0 

Rs.  1-4-0 

Rs.  1-4-0 

Rs.  1-4-0 

Re.  i -0-0 

Re.  0-8-0 

Re.  0-8-0 

Rs.  1-4-0 

Rs.  1-4-0 

Rs.  1  -4-0 
Re.  0-8-0 

Re.'  0-8-0 

Re.  0-8-0 
Re.  0-8-0 

Re.  0-8-0 

Re.  0-8-0 

Rs.  1-4-0 

Re.  0-8-0 

Re.  0-4-0 
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(Continued  from  the 


inside  front  title  covet.) 


LIST  OF  PRICED  PUBLICATIONS — Contd. 


I 

2 

*39 

AMA  23 

*40 

AMA  37 

*4i 

AMA  22. 

*42 

AMA  36 

*43 

AMA  42 

*44 

AMA  33 

*45 

AMA  40 

*46 

AMA  32 

*47 

AMA  45 

*48 

AMA  43 

*49 

AMA  47 

*5° 

AMA  48 

*51 

AMA  44 

*52 

AMA  46 

*53 

AMA  51 

*54 

AMA  52 

*55 

AMA  53 

56 

AMA  57 

*57 

AMA  50 

58 

AMA  55 

59 

AMA  49 

60 

AMA  56 

61 

AMA  59 

62 

AMA  54 

63 

AMA  58 

64 

AMA  60 

65 

AMA  46-II 

66  AMA  25-II 


Report  on  .he  Marketing  of  Sugar  in  India  and  Burma  Rs.  ,.4.„ 
Report  on  the  Marketing  of  Skins  in  India  and  Burma  Rs.  ,-4.0 

S'“n  MiaTnd°  Burn^0”  °"  'he  MarkMinS  of  Milk 


R'PProd0ucetl'n  tZdiT*?'  °f  Agricultural 

Report  on  the  Marketing  of  Citrus  Fruits  in  India 
Report  on  the  Marketing  of  Lac  in  India 

RC  Indi°n  Fa‘rS’  MarkctS  and  Producc  Exchanges  in 

Report  on  the  Marketing  of  Coconuts,  and  Coconut 
Products  in  India 

Report  on  the  Marketing  of  Cashcwnuts  in  India 
Report  on  the  Marketing  of  Gram  in  India 


Rs.  1-4-0 

Rs.  1-4-0 
Rs.  1-4-0 
Rs.  1-4-0 

Rs.  1-4-0 

Rs.  1-4-0 
Rs.  1-4-0 
Rs.  1-4-0 


Report  on  the  Marketing  of  Bananas  in  India  .  .  Rs.  1-4-0 

Report  on  the  Marketing  of  Sheep  and  Goats  in  India  Rs.  1-4-0 

Report  on  the  Marketing  of  Barley  in  India  .  .  Rs.  1-4-0 

Report  on  the  Marketing  of  Fish  in  India  .  .  Rs.  1-4-0 

Report  on  the  Marketing  of  Cattle  in  India  .  .  Rs.  1-4-0 

Report  on  the  Marketing  of  Wool  and  Hair  in  India  Rs.  1-4-0 

Report  on  the  Marketing  of  Castorsced  in  India  .  Rs.  1-4-0 

Agricultural  Produce  (Grading  and  Marking)  Act, 

1937  with  Rules  made  prior  to  3 nt  December,  1946  Rs.  1-4-0 

Report  on  the  Marketing  of  Ghee  and  other  Milk  Pro¬ 
ducts  in  India . Rs.  3-0-0 

Supplement  to  the  Report  on  the  Marketing  of  Wheat 

in  India  .......  Rs.  1-4-0 

Report  on  the  Marketing  of  Rapeseed  and  Mustard  in 

India  ........  Rs.  2-0-0 

Report  on  the  Marketing  of  Cardamom  in  India  .  Rs.  1-2-0 

Bulletin  on  the  Marketing  of  Sann  Hemp  in  India  .  Rs.  1-8-0 

Bulletin  on  the  Marketing  of  some  Important  Stone, 

Pome  and  Small  Fruits  and  Pine-Apples  in  India  .  Rs.  1-4-0 

Report  on  the  Marketing  of  Arecanuts  in  India  .  Rs.  1-4-0 

Report  on  the  Marketing  of  Milk  in  the  Indian  Union  Rs.  3-8-0 

Report  on  the  Marketing  of  Fish  in  the  Indian  Union 

(Second  edition)  ......  Rs.  5-10-0 

Preliminary  Guide  to  Indian  Fish,  Fisheries,  Methods 

of  Fishing  and  Curing  (Revised  edition)  .  .  Rs.  4-4-0 


(iv) 

LIST  OF  PRICED  PUBLICATIONS — Contd. 


I 

2 

3 

4 

67 

AMA  62 

Abridged  edition  of  the  Report  on  the 
Marketing  of  Milk  in  the  Indian  Union 
(Hindi) 

Rs.  1-2-0 

68 

AM  A  61.48 

Annual  Report  of  the  Directorate  of  Market¬ 
ing  and  Inspection  for  the  year  ending  3 1st 
December,  1948  . 

Rs.  1-4-0 

69 

AMA  64 

Atlas  on  Livestock  and  Livestock  Products  . 

Rs.  8-14-0 

70 

AMA  66 

Instructions  for  grading  Tobacco 

Rs.  1-2-0 

71 

AMA  69 

Report  on  the  Marketing  of  Hides  in  India 
(Second  edition)  .... 

Rs.  4-8-0 

72 

AMA  68 

Report  on  the  Marketing  of  Sesamum  and 
Nigerseed  in  India  .... 

Rs.  3-8-0 

73 

AMA  73 

Report  on  the  Marketing  of  Groundnuts  in 
India  (Second  edition) 

Rs.  7-8-0 

74 

AMA  70 

Report  on  the  Marketing  of  Maize  and  Mill¬ 
ets  in  India  ..... 

Rs.  5-8-0 

75 

AMA  74 

Report  on  the  Marketing  of  Rice  in  India 
(Second  edition)  .... 

Rs.  8-0-0 

76 

AMA  75 

Report  on  the  Marketing  of  Tobacco  in  India 
(Second  edition)  ..... 

Rs.  7-8-0 

78 

AMA  77 

Methods  of  Sampling  and  Testing  Vegetable 
Oils  and  Fats  under  Agmark 

Rs.  2-4-0 

79 

AMA  79 

Report  on  the  Marketing  of  Meat  in  India  . 

Rs.  5-12-0 

AMA  81 

Report  on  the  Marketing  of  Skins  in  India 
(Revised  edition)  .... 

Rs.  5-8-0 

AMA  85 

Quality  of  ghee  sold  loose  in  urban  Markets 
in  India  Ghee  Series  I  . 

Re.  0-4-0 

AMA  88 

Studies  in  Ghee  Series  II  . 

Re.  0-3-0 

AMA  80 

Methods  of  Sampling  and  Testing  Butter 
Fat  (Ghee)  and  Butter  under  Agmark 

Rs.  2-6-0 

AMA  82 

Bulletin  on  the  Marketing  of  Palmyra 
Fibres  in  India  ..... 

Rs.  1-10-0 

AMA  87 

Report  on  the  Marketing  of  Potatoes  in  India 

Rs.  3-0-0 

AMA  84 

Report  on  the  Marketing  of  Cattle  in  India  . 

Rs.  3-6-0 

AMA  86 

Report  on  the  Marketing  of  Poultry  in 
India  ...... 

Rs.  3-8-0 

AMA  89 

Brochure  on  the  Marketing  of  Henna  in 
India 

•  •  •  •  • 

Re.  0-14-0 

AMA  90.54 

Report  on  the  Analysis  of  Fruit  and  Vege¬ 
table  Products  in  India  (1953-54). 

Rs.  2-6-0 

AMA  90 

Report  on  the  Marketing  of  Tapioca  in 
India . 

Rs.  1-10-0 

AMA 

Report  on  the  Marketing  of  Linseed  in 
India 

•  •  •  •  • 

Rs.  10-5-0 

AMA  94. 1 

Report  on  the  Regulated  Markets  in  India— 
Vol.  I.  Legislation  . 

Rs.  2-4-0 

LIST  OF  PRICED  PUBLICATIONS-  Contd. 


i  2 


AM  A  97 

AM  A  ioo 

AM  A  95.55 

AMA  1 1  o 
103  AMA  105 

105  AMA  107 

1 06  AMA  1 1 2 

107  AMA  108 
83  AMA  83 

108  AMA  109 
85  AMA  1 04 

99  AMA  103 


Brochure  Series — 


3 


Report  of  an  Ad  Hoc  Survey  of  Cold  Stor¬ 
age  for  Fruits  and  Vegetables  in  Consum¬ 
ing  Centres  in  India  (1955) 

Report  on  the  Fruit  and  Vegetable  Murrab- 
ba  Industry  in  India  .... 

Administration  Report  of  the  Directorate  of 
Marketing  and  Inspection  for  the  year  1955. 

Report  on  the  Marketing  of  chutney  in  India 

Atta  Grading  Instructions 

Cremeary  Butter  Grading  Instructions  . 

Hand-book  on  Sann  Hemp  Grading 

Hand-book  on  Bristles  Grading  . 

Report  on  the  Marketing  of  Chillies  in  India 

Report  on  the  Marketing  of  Mangoes  in  India 

Brochure  on  Lemongrass  Oil  in  India  . 

Report  on  the  Marketing  of  Ghee  and  other 
Milk  products  in  India  .... 

Brochure  on  the  Marketing  of  Henna  (Hindi) 

Reports  Under  Print 

Gur  Grading  Instructions  .... 
Hand-book  on  Grading  of  wool 

Report  on  the  Marketing  of  Pulses  in  India 

Report  on  the  Marketing  of  Lac  in  India1  . 

A  note  for  the  guidance  of  parties^wishing  to 
grade  Ghee  under  Agmark  (Hindi) 

Ghee  Series  I  &  II  (Hindi) 

Atlas  on  Food  crops  ..... 

Essential  Oils  and  Lemongrass  Oil  Grading 
Instructions  • 

Agricultural  Produce  Grading  and  Marking 
Act,  1937 

Administration  Report  for  the  Directorate  of 
Marketing  and  Inspection  for  the  year  1956 

Report  on  the  Marketing  of  Bone  and  Bone- 
meal  in  India. 

Atlas  on  Commercial  crops. 


Brochure  Series  No.  1 

Brochure  on  the  Marketing  of  Fish  [in  India 

Brochure  Series  No.  2  ,. 

Brochure  on  the  Marketing  of  Wool  in  India 
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Re.  0-14-0 

Re.  1-75 
Rs.  3.87 

Rs  2-50 
Rs.  2 
Rs.  2 
Rs.  7.75 

Rs.  3.50 

Rs.  2 '25 
Re.  0.56 


(Unpriced). 

Do. 


AMENDMENTS  TO  THE  FRUIT  PRODUCTS  ORDER,  1955  ^  J  .  (°l(?0 
{Published  in  Part  II  Section  3,  Sul-section  II  of  the  Gazette  o  f  India) 


Lttl* 


Government  of  India 

MINISTRY  OF  FOOD  &  AGRICULTURE 
(Department  of  Agriculture) 

New  Delhi ,  Dated  the  2jth  December,  1958. 

Notification 


S.  R,  O.  2663.— In  exercise  of  the  powers  conferred  by  Section  3  of  the  Essential  Commodities 
Act,  1955  (10  of  1955),  the  Central  Government  hereby  makes  the  following  further  amendments 
in  the  Fruit  Products  Order,  1955,  namely: — 

In  the  said  Order — 

1.  In  sub-clause  (h)  of  clause  2  for  the  word  “licensee”,  the  word  “person”  shall  be  substituted. 

2.  In  Form  A,  in  the  First  Schedule,  after  item  1,  the  following  item  shall  be  inserted,  namely 
i-A.  Names  of  the  managing  director,  directors,  proprietors,  partners  etc.” 

3.  In  the  Second  Schedule: — 

{a)  m  Part  I  A,  in  item  6,  the  following  shall  be  inserted  at  the  end,  namely:— 

“The  premises  shall  not  be  used  as,  or  communicate  directly  with,  the  residential  premises”; 

(b)  for  Part  I  B,  the  following  Part  shall  be  substituted,  namely :— 


M.  U!  L  ±  U 

1.  The  factories  will  be  categorised  under  the  following  categories:— 
(a)  Cottage  Scale  ... 


(b)  Small  Scale 

(c)  Large  Scale 


-  LrdUC,i°"  CaPad,y  °f  5  f™«  products. 

•  D.1cyec5™d“?“d”  SK?’  ”*•  bu.  not 

'  Dparoyd„Pcr.°dUC,i°n  Capadty  exceoding  30  tnds.  of  fruit 
against  each ;^te®ories  -ntioned  above  shali  contp.y  wi,h  lhc  following  r£quiremems  ^ 

(,)  ox- 


(a)  Cottage  Scale 


(b)  Small  Scale 


(c)  Large  Scale 


~  o'-  uiuce  space  250  sq.  ft. 

(“)  availability  of  potable  water — .too  gal]ons 

(,>  M~g  silage  aid  «- 

<U)  Mi.neXaVai,abm,y  P-»ie  water — 250  galIons 

ing storage Sd^ffire^ce^'^Pto^ises  exclud- 
gallons  pera'day.',y  °'  Potable  water-.,i000 
(Hi)  ^eTS^i^^uc^  shall  be  super- 


I 


2 


3*  The  requirements  for 
under : — 


various  unit  operations  for  the 


above  categories  of  factories  will  be  as 


Operation 

Cottage  Scale 

Small  .  Scale,  besides  re¬ 
quirements  of  items  listed 
in  Col.  (2) 

Large  Scale,  besides  re¬ 
quirements  of  items 
listed  in  Cols.  (2)  and  (3) 

i 

2 

3 

4 

i .  W ashing 

1.  Two  Tanks  having 
total  capacity  of  not 
less  than  40  gallons. 

2.  Bottle  washing 
brushes. 

1.  Two  or  more  tanks 
with  total  capacity 
of  not  less  than  100 
gallons. 

1.  Two  or  more  tanks 
with  total  capacity 
of  not  less  than  300 
gallons  fitted  with 
water  taps. 

3.  Buckets. 

2.  Preparation  of 
fruits  &  vege¬ 
tables. 

1.  high  table  with 

aluminium  or  stainless 
steel  top  having  not 
less  than  20  sq.  ft. 
area. 

1.  Table  of  not  less  than 
50  sq.  ft.  area. 

1.  Table  of  not  less  than 
100  sq.  ft.  area. 

2.  Stainless  steel  peeling, 
slicing,  trimming  & 
coring  knives.  Stain¬ 
less  steel  puncturing 
&  pricking  nails  for 
preserves. 

2.  Peeling,  coring,  cub^ 
ing  &  cutting  equip, 
ment. 

3.  Pans  or  vessels  for 
blanching. 

4.  Vats  (Wooden)  or 

tanks  (cemented)  for 
curing  &  leaching, 
with  suitable  covers. 

5.  Not  less  than  five 
trays. 

5.  Not  less  than  ten  trays. 

5.  Not  less  than  twenty 
trays.  , 

3.  Juicing,  pulp¬ 
ing  &  mixing. 

1.  Juice  extractor  or 
Basket  press. 

1.  Juice  extractor  or  Ros¬ 
ing  machine  or  basket 
or  hydraulic  press  or 
pulping  machine. 

Storage  tanks  of  not 
less  than  50  gallons 
capacity. 

2.  Straining  sieve. 

1 

3.  Tanks  or  barrel  of 
not  less  than  10  gal¬ 
lons  capacity. 

4.  Buckets. 

Brix  hydrometers  with 
cylinder. 

Hydrometers  or  refrac- 
tometer. 

3 


i 


2 


3 


4 


4.  Processing  .  1.  Furnace. 


1 .  Not  less  than  two  fur-  1 .  Not  less  than  there 
naces  or  boilers.  furnaces  &  ex_ 

haust  fan  or  boiler. 


2.  Pans  or  vessels.  2-  Refractometer. 

3.  Ladles. 

4.  Thermometers  &  hy¬ 
drometer. 

5.  Sensitive  balance  for 
preservative. 


\ 

5.  Fermentation  .  1.  Barrels  or  carboys  or 

suitable  earthen  jars. 


€.  Filling  and  seal-  1.  Mugs, 
ing. 


1.  Filling  equipment 


2.  Funnels. 


3.  Weighing  balance. 


7.  Exhausting,  sea-  1.  Tanks  with  crates, 
ling  and 

processing  for 
canning  & 
bottling. 


Not  less  than  two  fur-  1.  Not  less  than  three 
naces  or  boilers.  furnaces  or  boilers. 


2.  Furnace. 

3.  Double  seamer. 

4.  Thermometers. 


5.  Cooling  arrangement. 

6.  Pressure  cookers  with 
gauges  for  vegetable 
processing. 


Note 


(i)  Wherever  possible  automatic  equipment  or  machinery  may  be  substituted 
(“)  0pera,1°"S  indicated  abov<:  shal1  ■>'  “"ted  ou,  on  tables  only  and  no.  on  the  floor.” 

(c)  In  Part  II— 

fruit  juice  or  pulp”  shall  be’iturrtrd”1'  Symps”’ the  words  “nectar,  aerated  water  containing 

'  “Ready  to  seryXit  beverage”  the woci*"^0? ‘  “Squash  and  nectar”  and  lor  the  words 
water  containing  fruit  juiceTp^sZ,!  s^d°;  "T  *-SS 

’  3g*ffie concentrate” in  the  first  column,  for  the 


» 


4 


( d )  In  Part  IV — 

<0  ganger  ale”  Su  be“XSt  “SVm‘'<!,iC SymPS”'  U'C  cocktail,  ginger  beer- 

item  and  entries  shalfbe  Inserted', 'namely  *—  ^  entr|cs  rclati,1S  thereto,  the  following 


‘Ginger  cocktail, 
Ginger  beer. 
Ginger  ale. 


Any  kind  prepared  from  ginger 
or  ginger  essences. 


30 


Ditto” 


(e)  in  Part  VI,  in  the  fifth  column,  for  the  word  “firmgel”  the  word  “heavy”  shall  be  substituted ; 

(/)  in  Part  V III,  in  the  fpurth  column  for  the  figures  “40”,  the  figures  “25”  shall  be  substituted ; 

(g)  in  Part  IX,  in  the  fifth  column,  the  words  “Jaggery”  shall  be  omitted; 

(A)  in  Part  XIV, 

(1)  in  the  third  column,  for  the  figure  “4”  the  figures  “3-75”  shall  be  substituted ; 

(*!)  shaH^bejnljh'tttte/.'namely^— ^“eristics”,  for  the  existing  entries,  the  following 

Brewed  vinegar  means  a  liquid  derived  from  alcoholic  and  acetous  fermentation  [of  any 
suitable  medium  such  as  fruits,  malt,  molasses,  sugarcane,  etc. 

Brewed  vinegar  shall  conform  to  the  following  standards:— 

1 .  It  shall  contain  at  least  3  •  75  grams  of  acetic  acid  per  100  ml. 

2.  It  shall  contain  at  least  1  •  5  cent  W/V  of  total  solids  and  o  •  18  per  cent  ash. 


3.  It  shall  not  contain  (i)  sulphuric  acid  or  any  other  mineral  acid  (ii)  lead  or  copper 
(iii)  arsenic  amounts  exceeding  1  •  5  parts  per  million,  and  (iv)  any  foreign  subs¬ 
tance  or  colouring  matter  except  caramel. 


4.  Malt  vinegar,  in  addition,  shall  have  at  least  0-05  per  cent  of  Phosphorous 
pentoxide  (P2O5)  and  o  04  per  cent  of  nitrogen. 

*  » 

Brewed  vinegar  shall  not  be  fortified  with  acetic  acid”; 

(i)  in  Part  XVI,  in  the  fourth  column,  for  the  figure  ‘3’  the  figures  ‘1-2’  shall  be  substituted; 

(j)  in  Part  XVII,  in  the  fourth  column,  the  words  “and  permitted  preservatives”  shall  be  omitted , 


1 


V.  S.  NIGAM, 
Under  Secretary 
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(vi) 

LIST  OF  PRICED  PUBLICATIONS — Concld. 


I  2 

3 

4 

Brochure  Series— 

-Contd. 

Brochure  Series  No.  3 

Brochure  on  the  Marketing  of 
Indian^Union  .  . 

Milk  in  the 

•  •  • 

(Unpriced). 

Brochure  Series  No.  4 

Brochure  on  the  Marketing  of 
India  .... 

Isubgol  in 
•  •  • 

Do. 

AM  A  65 

Brochure  Series  No.  5 

Brochure  on  the  Marketing  of 
Akund  Floss  in  India 

Kapok  and 

•  •  • 

Rs. 

1-8-0 

AMA  65 

Brochure  Series  No.  6 

Brochure  on  the  Marketing  of 
in  India 

Groundnuts 

•  •  • 

Do. 

AMA  72 

Brochure  Series  No.  7 

Brochure  on  the  Marketing  of 
India 

Bristles  in 

•  •  • 

Rs. 

3-12-0 

AMA  71 

Brochure  Series  No.  8 

Brochure  on  the  Marketing  of  Fish  in  India 
(Flindi) . 

Rs. 

I-IO-O 

AMA  7G 

Brochure  Series  No.  9 

Brochure  on  the  Grading  of 
India 

Tobacco  in 

•  •  • 

Rs. 

2-6-0 

Note.  *The  Report  is  out  of  stock  witli  the  Manager  of  Publications,  Civil  Lines,  Delhi-8 

N.B.  Prices  are  inclusive  of  packing  and  postage  (in  India).  Indentors  requiring  the 
above  are  requested  to  quote  only  the  symbol  and  not  the  title  of  the  publication. 

Publications  noted  above  except  unpriced  brochures  can  be  had  from  (a)  Manager  of 

!lbllCf°nSl  P\V1A  Lm“*  Delhl*8,  (b)  Book  Depot  8,  Hastings  Street,  Calcutta  for  local  cash 
sale  only  and  (c)  Any  of  the  authorised  agents  for  the  sale  of  Government  of  India  Publications. 

Sew  SeSSSal’BMgrNagpur  ‘he  D'rect°ra“  «f  M*rk«mg  and  Inspection. 

°fficeof  ,heHish  Com- 
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